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great 
summer 


drinks 


... With far more pleasure and a lot less work 


There’s no happier hour than five of a summery Friday afternoon. No happier 
words than, “Have a nice weekend.” This recipe guide was created to help 
you have even nicer weekends, a more pleasurable summer. 


The tinkle of ice in a tall glass is as much a part of summer as the patio party, 
the picnic or trip to the beach. And the easy-to-make recipes in this barguide 
show you how to enjoy the greatest of all tall drinks as well as most of your 
year-round favorites. Created by expert barmen in famous hotels and restau- 
rants, these drinks are so simple to mix that you'll be an expert yourself on the 
first try. These recipes use all the popular basic liquors: Scotch, Bourbon, gin, 
vodka, rum and Southern Comfort. Work-saving tips are included to make 
warm-weather mixing easier and more fun. 


the basic secret of the pros: 


This one secret of the pros... the art of “switching” basic liquors .. . shows 
you how to improve the taste of many drinks. A perfect example is the use of 
Southern Comfort to achieve a smoother, tastier base for your Juleps, Collinses, 
Tonics and other tall drinks. The difference, of course, is in the unique flavor 
of Southern Comfort itself. It adds a deliciousness no other basic liquor can. 
It improves your Manhattans, Old-Fashioneds and Sours the same way. Try 
it yourself. Make one with the regular recipe; then make one with Southern 
Comfort (both recipes for all these drinks are in this guide). Then compare 
them. The improvement will surprise you! 


Tested Tips for Hot Weather Drink Mixing 


Summertime entertaining can be a bother or a breeze . . . depending on how 
you prepare for it. Here’s how the “pros” do it. i 


Mix in advance! When you're expecting a crowd, pre-mix by 
the pitcherful. You can mix ingredients for drinks like Collinses, 
Sours, Daiquiris, Manhattans ahead of time. Keep the mix 
cool. Just don’t add ice (or soda) until ready to serve. 


Sugar’s no problem! Here's the easiest way to 
make sugar dissolve in alcohol—especially when 
serving outdoors. Prepare “simple syrup” in 
advance. Cook 2 cups of granulated sugar with 
1 cup water in double boiler, until dissolved; store 
in a cool place. 1 tspn. syrup equals 1 tspn. sugar. 


LEARN HOW TO IMPROVE MOST DRINKS 


Make this simple taste test! The taste of any mixed drink you make is controlled 
by the flavor of the liquor you use as a base. Once you understand this, you'll 
make better drinks from now on. Prove it to yourself with this simple test. 
Fill three short glasses with cracked ice. Pour a jigger of Scotch or Bourbon 
into one, a jigger of gin into another, a jigger of Southern Comfort into the 
third. Swirl glasses to chill. Then... 


FIRST — sip the whiskey, then the gin. Now do the same with Southern Comfort. 
Sip it, and you’ve found a completely different liquor — one that actually 
tastes good with nothing added. No wonder so many experts use it instead 
of the conventional liquor called for in many drink recipes. They've found 
that this “switch” improves the taste of most drinks tremendously. In tall 
summer drinks or cocktails, Southern Comfort’s unique, delicious flavor 
makes the difference between a good drink and a great one. 


WHAT IS SOUTHERN COMFORT? 

It’s a special kind of basic liquor. In the days of old New Orleans one talented 
gentleman was a true perfectionist. Disturbed by the taste of even the finest 
whiskies of his day, he carefully combined rare and delicious ingredients to 
create an unusually smooth, superb liquor. Thus Southern Comfort was 
born! The formula for this 100-proof liquor remains a family secret to this 
day; its delicious taste is still unmatched by any other liquor on the market. 
Try a bottle—taste for yourself how it improves your favorite mixed drink 
... how good it tastes straight, on the rocks, or in a highball. 


Southern Comfort® is also available in Canada 


Make your own “‘ice box.” Fill quart-size 
plastic detergent bottles almost full with 
water; close tightly, and store in refriger- 
ator freezer compartment overnight. Place 
in portable cooler to keep drink mixes and 
foods chilled without ice. 


Time, or taste? When the recipe 
calls for fruit juice, you can save 
time and trouble with the frozen 
or concentrated product. But 
fresh juice always tastes better 
and adds a tangy fragrance, too. 


Best way to preserve ice — when 
“traveling” ice cubes to a picnic 
or the beach, do this to retard 
melting: wrap small piece of 
“dry” ice inside a hand towel, 
place on top of cubes inside chest. 


_ Comfort Collins 


The Collins as mixed the improved way 
at Hotel Fontainebleau, Miami Beach 


Discover how this simple switch in basic liquor 
will improve your Collinses tremendously. 


Jigger (1% oz.) Southern Comfort © juice % lime © 7-UP 


Blend Southern Comfort and lime juice in tall 
glass. Add ice cubes, fill with 7-UP, and stir. 


Play it cool with great summer drinks like these! 


RUM 'N COLA 

Juice, rind % lime © 1 jigger light rum © cola 
Squeeze lime over ice cubes in tall glass. Add 
rind, rum. Fill with cola and stir. 

Instead of rum, see what a comfort S.C. is to cola 


TOM COLLINS 

l tspn. sugar © % jigger (% oz.) lemon juice 

l jigger (1% oz.) gin © sparkling water 

Use tall glass; dissolve sugar in juice; add ice 
cubes, gin. Fill with sparkling water. Stir. 
John Collins: Use Bourbon or rye instead of gin. 


PLANTER’S PUNCH 
Juice of 4% lemon © juice of % orange 
4 dashes Curacao © 1 jigger (1% oz.) Jamaica rum 


Shake; pour into tall glass filled with cracked 
ice. Stir. Decorate with fruit; add straws. 
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LEMON COOLER 
Served at El Mirador Hotel, Palm Springs 


1 jigger (1% oz.) Southern Comfort 
Schweppe’s Bitter Lemon 


Pour Southern Comfort over ice cubes in a 
e tall glass. Fill with Bitter Lemon; stir. 


r Aap ADENO 


GIN RICKEY 

Juice, rind % lime © 1 jigger gin © sparkling water 
Squeeze lime over ice cubes in 8-oz. glass. 
Add rind, gin; fill with sparkling water. Stir. 
Make brandy, rum, Scotch, Bourbon rickeys the same way. 
Or, to really “rev up” the rickey use Southern Comfort. 
WHISKEY SOUR 

% jigger lemon juice © 1 tspn. sugar 

1 jigger (1% oz.) Bourbon or rye 


Shake with cracked ice; strain. Serve with 
orange Slice on rim of glass, and cherry. 


*Southern Comfort® 


Here's how they make the sour smoother at Anthony's Pier 4, Boston: 


% tspn. sugar 
% jigger lemon juice 


Shake with cracked ice and 
Strain into glass; add cherry. 
Place orange slice on rim. 
A superbly smooth sour! 


y 
Jigger (1% oz.) Southern Comfort 


Comfort’n Tonic 


High point in cool refreshment 

at The Broadmoor, Colorado Springs 
Simple tonic drinks reach the peak of perfec 
tion, when mixed the Southern Comfort way. 
1 jigger (1% oz.) Southern Comfort 

Juice, rind % lime (optional) © Quinine water (tonic) 
Squeeze lime over ice cubes in a tall glass. 
Add rind and liquor. Fill with tonic and stir. 


a 


Take time out with these simple, long-time favorites ! 


GIMLET 


4 parts gin or vodka 
1 part Rose’s sweetened lime juice 


Shake with cracked ice; strain into glass. 


BLOODY MARY 
2 jiggers tomato juice © dash Worcestershire sauce 
l jigger (1% oz.) vodka © % jigger lemon juice 


Salt and pepper to taste. Shake with cracked 
ice and strain into 6-oz. glass. 


MARGARITA 

1 jigger (1% oz.) white Cuervo tequila 

% oz. Triple Sec © 1 oz. lime or lemon juice 
Moisten cocktail glass rim with fruit rind; spin 
mee rim in salt. Shake ingredients with cracked 
ice. Strain into glass; sip over salted edge. 


SCREWDRIVER 
J l jigger (1% 02.) vodka © orange juice 
Put two ice cubes into a 6-oz. glass. Add 
vodka; fill with orange juice and stir. 
A new twist: Use Southern Comfort instead of vodka 


GIN 'N TONIC 

Juice, rind % lime © 1 jigger (1% oz.) gin 
Quinine water (tonic) 

Squeeze lime over ice cubes in tall glass. 
Add rind, gin; fill with tonic. Stir. 

Vodka ‘n tonic: Use vodka instead of gin 


MANHATTAN 

‘2 oz. Italian (sweet) vermouth 

1 jigger (1% 02.) Bourbon or rye 

Dash Angostura bitters (optional) 

Stir with cracked ice, strain; add cherry. 
Rob Roy (Scotch Manhattan): 2 oz. Scotch, 1 oz. vermouth, 
bitters; mix as above. Serve with twist of lemon pee! 


*Southern Comfort 


1 jigger (1% oz.) Southern Comfort 
% oz. dry (French) vermouth 
Dash Angostura bitters (optional) 


_ Stir with cracked ice; strain 
_ into glass; add cherry. The 
delicious taste of Southern 
_ Comfort makes the difference. 


Sun-lover’s choice at Sheraton’s 
Royal Hawaiian Hotel, Honolulu 


Just pool Southern Comfort’s talent with your 
own ... and watch your friends dive in. 
Juice % lime © 1% oz. Southern Comfort © pineapple juice 


Pack tall glass with crushed ice; add lime juice 
and S.C. Fill with pineapple juice and stir. 


Easily mixed cocktails leave time to mix with guests! 


DRY MARTINI 
1 part French (dry) vermouth © 4 parts gin or vodka 


Stir with cracked ice; strain into chilled 
cocktail glass. Add green olive, pearl onion - 

í g g p : Epam 
or twist of lemon peel. — i 


DAIQUIRI 


d 
Juice % lime or % lemon © 1 tspn. sugar 
1 jigger (1% oz.) light rum 
Shake with cracked ice until shaker frosts; 
strain into cocktail glass. 
| 


Give your Daiquiri a new accent; use Southern Comfort instead 
of rum with only 44 tspn. sugar. 


SCARLETT O'HARA 
As served at Antoine’s, New Orleans 
1 jigger (1% oz.) Southern Comfort 


1 jigger Ocean Spray cranberry juice cocktail 
Juice % fresh lime A 


Shake well with cracked ice; strain into a a 
chilled cocktail glass. 


ALEXANDER 
14 oz. fresh cream © % oz. creme de cacao 
1% oz. Southern Comfort or gin or brandy 


Shake with cracked ice; strain into glass. 


GRASSHOPPER 
% oz. fresh cream © 1 oz. white creme de cacao 
1 oz. green creme de menthe 


Shake with cracked ice or mix in electric 
blender. Strain into cocktail glass. 


OLD-FASHIONED 
Dash Angostura bitters © 1 tspn. sugar 
% oz. water © 1 jigger (1% oz.) Bourbon or rye 


Stir bitters, sugar, water in glass; add ice 
cubes, liquor. Top with orange Slice, cherry. 


*Southern Comfort® 


The Hotels Ambassador, Chicago, make an even better Old-Fashioned: 


Comfort 


Old-Fashioned 


Dash Angostura bitters; % oz. water 
% tspn. sugar (optional) 
1 jigger (1% oz.) Southern Comfort 


Stir bitters, sugar, water in 
glass; add ice cubes and S.C. 
Garnish with twist of lemon 
peel, orange slice and cherry. 


Symbol of gracious hospitality 

at the Brown Hotel, Louisville 

Welcome your guests with this great drink . . . 
as served in the city where juleps were born. 
4 sprigs mint © dashwater © 207z. Southern Comfort 
Use tall glass; crush mint in water. Pack with 
cracked ice; pour in S.C. and stir until frosted. 
Bourbon julep: Add 1 tspn. sugar to mint; Bourbon replaces S.C 


Superb new liqueur! 


COFFEE 
SOUTHERN’ 


Enjoy a perfect coffee liqueur——with 
true coffee flavor. It’s ideal as an 
after-dinner cordial, blends superb 
with other liqueurs and desserts. I 
secret formula uses imported coffe 
of finest quality. 


BLACK RUSSIAN 


Y% jigger (% oz.) Coffee Southern © 1 jigger W 
Pour over ice cubes in an Old-Fashioned glass and Stir. 


WHITE RUSSIAN 


1 oz. Coffee Southern © 1 oz. vodka © 1 oz. fresh cream 
Pour ingredients over ice cubes in an Old-Fashioned glass. Stir gently. 


COFFEE AND COINTREAU 


l part Coffee Southern è 1 part Cointreau 
Pour liqueurs over ice in a short glass; stir gently until chilled. 


JAVA SUNDAE 


1 scoop ice cream (chocolate, vanilla or coffee) © % jigger (% oz.) Coffee Southern 
Pour Coffee Southern over ice cream in dessert glass or dish, It's delicious! 


Save over 1/2 on these 


SOUTHERN COMFORT STEAMBOAT GLASSES 


Special offer on these handsome blue and gold basic glasses. 
Price includes shipping costs. 


(See picture on following page.) A. LONG DRINK GLASS YOUR PRICE: 
For Collinses, coolers, highballs, any tall favorite. 350 
Set of 8 glasses (12-oz. size) 


BS. DOUBLE OLD-FASHIONED 
All-purpose! Highballs, on-the-rocks, even coolers. $350 
Set of 8 glasses (15-oz. size) 


Cc. ON-THE-ROCKS GLASS 

For on-the-rocks, mists, popular “short” highballs. +950 
Set of 8 glasses (8-oz. size) PLUS... 
matching 3-oz. Master Measure glass (4 o/s) 


D. ON-THE-ROCKS STEM GLASS 
New shape for on-the-rocks, other “short” drinks. 1950 
(Print your name and address.) Set of 6 glasses (6-oz. size) 


Order items desired by letter 
and send check or money E. MASTER MEASURE GLASS 


order to: Versatile single glass enables you to pour all the 
t. 66M correct measures. Marked for % oz, (4 jigger); 
a © Comfort Corp. 1% oz. (jigger); 3 oz. (double), sold alone ole 
P.O. Box 7583, Progress Sta 
St. Louis, Mo. 63159 F. “STEAMBOAT” NAPKINS 
Color-mated to glasses, say “Smooth Sailing.” 400 
Five packages of 40 each 


Offers void in Ga., N.H., Pa., Tenn., Texas, Wash., and Provinces of Ontario and British Columbia. 
r SOUTHERN COMFORT CORP., 100 PROOF LIQUEUR « ST. LOUIS, MO. 63132 
*Southern Comfort® 
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These striking 


contemporary 
glasses can be 
yours a A A 
$3.50 per set! 
See special offer 
on previous pega 
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